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© Cream based on anhydrous fat containing valble Jactobaclllus. 

© The present invention concerns a cream for industrial confectionery based on anhydrous food fats containing 
viable lactobacilli and having a Aw value ol 0 30-0.50- This cream couples the nutritional properties of fresh 
yoghurt with the organoleptic properties of a confectionery product and can be stored at room temperature for a 
period of not less than 3 months- 
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in genera! the present invention relates to a cream ftx industrial confectionery and. more specifically, K> 
a cream containing viable lactobaciiii, which can be used as such in industrial confectionery and particularly 
as a filling for bakery products. m 

By the expression "viable lactobaciiii' microorganisms which are commonly used tn the fermentation ot 
5 miik to produce yoghurt are meant the term "lactobaciliT includes, La. the following microorganisms; 
Lactobacillus acidophylus, Streptococcus thermophylus and Lactobacillus bulgaricus. 

Bakery products having a filling with a yoghurt taste are known and present in the market such a tasle 
is, however, obtained by means of fermented milk lacking in viable lactobaciiii. 

Since the high nutritional contribution supplied by yoghurt is instead unanimously recognised in the 
io dietetic lield. right because it contains viable lactobaciiii, there exist quite a strong need of providing 
industrial confectionery products endowed with the same nutritional characteristics of yoghurt, in that 
containing the same viable lactobaciiii. 

The problem underlying the present invention is that of providing a cream containing the viable 
lactobaciiii typical of fresh yoghurt, in a comparable concentration, and in which the viability of satd 
to lactobaciiii for a long time at room temperature is ensured. 

This problem is solved, according to the invention, by a cream based on anhydrous tood tats, 
characterized in that it contains viable freeze-dried lactobaciiii at a concentration ranging from 0.01% to 
0 50% by weight of the total weight of the cream, and in that it has a Aw value in the range 0.30-0.50. 

According to a preferred embodiment of the invention, the cream contains 5-15% wAv powdered 

no yoghurt. 

Preferably, the Aw value is 0.30-0.35. 

The viable frcczo-dricd lactobaciiii contained in the cream are preferably of the genus Lactobacillus 
acido phylus Streptococcus thermophylus and Lactobacillus bulgaricus . 

Preparations of viable freeze-dried lactobaciiii containing a number of lactobaciiii per gram ranging from 

25 1JO' to 1 » 10 11 are preferably utilized. 

At the Aw values defined above, the lactobaciiii contained in the cream are mantainod tn a condition ot 
latent life lor a time period of at least three months at room temperature, without the addition of any 
preserving or stabilizing agents, such as, for instance, polyols, like sorbitol, mannitol and the like. 

When the cream or the bakery product containing the cream is eaten, the lactobaciiii recover thetr 
qo orioiaal viability thanks to the hydration caused by the saliva or by the juices of the digestive system. 

An example of preparation of a cream containing viable lactobaciiii according to the invention, m which 
all parts are meant to be parts by weight is provided hereinbelow. 



EXAMPLE 



49 4 parts of anhydrous vegetable fats, 20 parts of sucrose, 25 parts of powdered stam milk, 5 parts 
powdered yoghurt and 0.5 part flavours were mixed together. Mixing was carried on for 0 minutes in order 
to ensure that the components be distributed in the most homogeneous mariner within the whole mass-M 
the end, 0.1 parts of viable freeze-dried lactobaciiii having a titre of 1* 10* lactobaciiii per gram were added 

40 ^^^JJJ"^ prepared had a Aw vaiu e of 0.36 and the number of viable lactobaciiii per gram of 
cream was t ■ to^ 

Sandwich-like cookies were filled with this cream, packed by a paper/alluminum^lyethylen© film and 
subjected to a conservation test at room temperature (25 -C) lor 4 months. After such a period oHurie had 
45 elapsed, the viability of lactobaciiii contained in the cream was evaluated, by determin.ng the concentration 
of the survived lactobaciiii. This concentration resulted to be almost unchanged with respect to the uiitiat 
concentration and more precisely as high as 8.10* lactobaciiii per gram of cream. This concentrate of 
viable lactobaciiii is fully comparable with the concentrations occurring in the commercial fresh yoghurt*. 
Creams whose composition included the following Ingredients (the values represent parts by weight of 
so the total weight ol the cream), when submitted to conservation tests, gave analogous results: 
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arwydrous vegetable fats 


45-65 


mono- and disaccarides 


20-40 


powdered milk 


5-25 


powdered yoghurt 


5-15 


flavours 


0.1-0.5 


viable freeze-dried lacto bacilli 


0.01-0.5 



The viability of the lactobacilli contained in creams having the above reported composition remained in 
to all cases practically unchanged with respect to the initial viability over a three months period. 

The cream according to the invention has the advantage of coupling the nutritional properties of 
yoghurt including the vitamintc supply granted by the viable lactobacilli, with the pleasant organoleptic 
properties of the confectionery products. 

Furthermore, these organolectic properties can be varied at will through the addition of ingredients such 
jo as, for instance, hazelnut paste, chocolate, cocoa, etc 

The creams for industrial confectionery according to the invention can represent, right by virtue of their 
excellent organoleptic properties, valuable alternatives to yoghurt, as a tood source of viable lactobacilli, for 
people who do not like the marked acidic taste of yoghurt. 

The cream of the invention can be used for filling cookies, snacks and bakery product in general, and 
20 allows to obtain products having a shelf life of at least 3 months at room temperature. 

Claims 

1- Cream for industrial confectionery based on anhydrous food fats characterized in that it contains viable 
25 freeze-dried lactobacilli at a concentration ranging from 0.01 % to 0.50% by weight of the total weight of 
the cream and in that it has a Aw value in the range 0.30-0.50. 

2. Cream according to claim 1 characterized in that it contains 5-15% w/w powdered yoghurt 

oo 3- Cream according to any of claims 1 and 2, characterized in that the viable frceze-dried lactobacilli are 
selected from the group comprising Lactobacillus acidophylus , Streptococcus thermophylus and 
Lactobacillus bulgaricus . 

4. Cream according to any of claims 1 to 3, characterized in that the Aw value is within the range of 0.30 
.75 to 0.35. 

5. Cream according to any of claims 1 to 4, characterized in that it comprises the following ingredients in 
parts by weight of the total weight of the cream: 



anhydrous vegetable fats 


45-65 


mono- and disaccarides 


20-40 


powdered milk 


5-25 


powdered yoghurt 


5-15 


flavours 


O.1-0.5 


viable freeze-dried lactobacilli 


0.01-0.5 



6. Bakery product of industrial confectionery comprising a cream filling, characterized in that said filling is 
so a cream according to any of claims 1 to 4. 

7. Bakery product of industrial confectionery comprising a cream filling, characterized in thai said filling 
consists of the cream according to claim 5. 
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